FIRE PREVENTION WEEK 
OCTOBER 9th TO 15th 


“Firemen returning from a Civilian 
Defense exercise in a small New Jersey 
town a few weeks ago thought the wail 
of the village siren was an ‘all clear’ sig- 
nal. It was not until a tell tale column 
of black smoke was observed across town 
that they realized their mistake and 
hastened to the scene to find a roaring 
fire in the local cannery. Their fire fight- 
ing efforts were confined largely to sav- 
ing surrounding buildings. Sparks from 
a grinding wheel in the cannery shop 
ignited gasoline in an open can used for 
parts cleaning. The workman in his ex- 
citement picked up the can to carry it 
outside, promptly dropping it since it 
was hot—the burning gasoline spread 
over the shop floor and in a few moments 
the entire plant was ablaze. 


“How often do we note a similar chain 
of fortuitous circumstances the 
records of large loss fires! How many 
times have we seen small fires, normally 
easily extinguishable, grow to disastrous, 
business and job wrecking infernos be- 
cause of human failure somewhere along 
the line—lack of early detection, absence 
of fire protection equipment, ignorance 
of the simplest fire fighting techniques 
hy employees, delayed alarms to the Fire 
inadequate fire stops in 
huilding construction, and other plain-as- 
reasons, or combi- 
\tions thereof.” 


C. M. Westerman, 
Chief Engineer 
Lansing B. Warner, Inc. 


‘t's hardly necessary to remind can- 
n vs that they are in a special class by 
ti -mselves in their need for fire preven- 


t: n. In many cases, at least, a full year’s 
p duction is in the warehouse right 
ny». Periodic fire prevention inspections 


Si \uld be made. If this hasn’t been done, 
bin now during “Fire Prevention 
\W ek”. Canners Exchange provides the 
fo ms. Other firms undoubtedly will do 
th same. 
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CALIFORNIA —With tomato and tomato products canners in 
TURNS RED other parts of the country looking on in green- 

eyed envy, the California tomato canning indus- 
try during the week ending September 23, handled nearly 300,000 
tons of tomatoes. Some idea of the size of this one week operation 
becomes apparent when it is realized the entire states of Indiana 
and Maryland combined, will hardly exceed that figure for the 
entire season this year. The same would apply to the two states of 
New York and New Jersey. If all of these tomatoes had been 
canned as whole tomatoes, a pack of about 1014 million cases would 
have been realized. The tonnage handled that one week in Cali- 
fornia (299,774 tons) nearly equalled the California tonnage all 
season to that date (340,535 tons). 


According to the NCA Directory, there are approximately 62 
firms in California packing tomatoes and tomato products. Our 
guess is that they operate about 100 plants. That’s a pretty good 
week’s work per plant. Fortunately the pack is about three weeks 
late, and most of the other packs, excepting pears and cocktail, 
have been completed, so that a maximum supply of labor is avail- 
able. 


But the beauty of this situation is that California can indulge 
in this packing orgy with little fear of waking up with a hang- 
over. At the moment no one can tell how long this will go on— 
what the final pack totals will be. But the acreage is there, 115,000 
of them, 44 percent more than last year’s 79,500, but only 3 percent 
more than the 10 year average. The weather from now on in will 
tell the final story, but it seems fairly certain that California, fabu- 
lous California, can hardly pack enough tomatoes and tomato prod- 
ucts this year to break the market, for the rest of the country is 
fairly starving for them. To put it mildly, it’s a rather nice posi- 
tion to be in. 


CONVENTION -—Though it hardly seems possible, the an- 
TIME nual fall conventions are underway. There’s 

a resume and a complete listing of convention 
dates on the other side of this page. From all appearances this 
will be a convention vintage year. Those planning to attend would 
do well to get those reseravtions in for both state and national 
meetings without further delay. 


MERGERS —The expansion of the Pet Milk Company into the 

fruit and vegetable industry, and the acquisition of 
Paulus Brothers and F. M. Ball by Dole (reported elsewhere in 
this issue) promises to be one of the more interesting topics of con- 
versation during the fall conventions. Needless to say the entire 
industry will be on the lookout for further developments. 
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Convention Time 


It’s plain to see by the listings in the 
other two columns on this page, that the 
Fall Convention Season has arrived. Be- 
fore these lines are read the Texas meet- 
ing will be over, followed next week by 
Florida, the following week by the Pickle 
Packers, and so on, and on, with the 
tempo getting faster as the weeks roll 
by. It might be a good idea to bear in 
mind, also, that the National meetings 
in Atlantic City come early this year— 
January. 


Some idea of the late date is conveyed 
in the message from Secretary Marvin 
Verhulst of Wisconsin, who told mem- 


bers this week that the Schroeder Hotel 


is fresh out of rooms for the Wisconsin 
Meeting. Reservations for the dinner- 
dance are now being taken, so those 
planning to attend might do well to take 
care of this detail immediately. 


The secretaries are busy and we have 
a number of programs in front of us al- 
ready. The feature of the Texas meet- 
ing this week will be a panel “Working 
with your buyers”. Also they will hear 
about “The future in Transportation”, 
and discuss the state’s unemployment 
and the U. S. labor laws with representa- 
tives of the Texas Employment Commis- 
sion and the U. S. Department of Labor. 


Iowa-Nebraska will have a one day 
meeting on October 31. This is a change 
as it has been listed October 31-Novem- 
ber 1. Business Session starts at 10:00 
a.m., to be followed immediately by the 
General Session. Doctors Haber and 
Lana will talk on corn breeding and 
moisture maturity studies with sweet 
corn respectively. There will be also dis- 
cussion of a safety program and sprink- 
ler irrigation. Joseph E. Burger of Cor- 
neli Seed will be the luncheon speaker. 
After lunch Canco’s Roger Deas, NCA’s 
Carlos Campbell, and a_ professional 
speaker will wind up the program. In 
the evening cocktails, banquet and floor 
show. 


Senator John Williams of Delaware 
will be one of the featured speakers at 
the Tri-State Meeting in Philadelphia, 
the Association has announced. Senator 
Williams is well known for his personal 
investigations into several government 
agencies, and his address should be most 
interesting. One of the outstanding fea- 
tures of the Tri-State Meeting will be a 
presentation by the University of Mary- 
land of a study of “Group Marketing 
Under One Label”. There will be a full 
half day’s panel on this subject, tenta- 
tively scheduled for Friday morning, 
December 2. There will be representa- 
tives from three such groups now operat- 
ing as well as distributors to present 
their views. 


At the Wisconsin Meeting the Board 
of Directors of the Canning Machinery & 
Supplies Association will hold their An- 


(Continued on page 13) 


CALENDAR OF COMING EVENTS 


OCTOBER 18-14-15, 1955 — FLORIDA 
CANNERS ASSOCIATION, Annual Meeting, 
Fontainebleau Hotel, Miami Beach, Fla. 


OCTOBER 19-21— NATIONAL PICKLE 
PACKERS ASSOCIATION, Annual Convention 
and “Pickle Fair,” an exhibit featuring 
Specialized pickle machinery. Sheraton 
Hotel, Chicago. 


OCTOBER 30-NOVEMBER 2, 1955— 
NATIONAL ASSOCIATION OF FOOD CHAINS, 
22nd Annual Meeting, Chicago, Ill. 


OCTOBER 31, 1955 — IOWA-NEBRASKA 
CANNERS ASSOCIATION, Annual Meeting, 
Fort Des Moines Hotel, Des Moines, 
Iowa. 


NOVEMBER 3—ILLINOIS CANNERS 
ASSOCIATION, Fall Meeting, Bismarck 
Hotel, Chicago. 


NOVEMBER 3-4, 1955—OZARK CAN- 
NERS ASSOCIATION, Annual Fall Meeting, 
Colonial Hotel, Springfield, Mo. 


NOVEMBER 7-8—WISCONSIN CAN- 
NERS ASSOCIATION, 51st Annual Conven- 
tion, Schroeder Hotel, Milwaukee. 


NOVEMBER 11-15—AMERICAN MEAT 
INSTITUTE, Annual Convention, Palmer 
House, Chicago. 


NOVEMBER 16-18, 1955 INDIANA 
CANNERS ASSOCIATION, Annual Conven- 
tion, French Lick Springs Hotel, French 
Lick, Ind. 


NOVEMBER 16-18 — GROCERY MANU- 
FACTURERS OF AMERICA, INC., Annual Con- 
vention, Waldorf Astoria Hotel, New 
York City. 


NOVEMBER 21, 1955—PENNSYLVANIA 
CANNERS ASSOCIATION, 41st Annual Con- 
vention, Penn Harris Hotel, Harrisburg, 
Pensylvania. 


DECEMBER 1-2, 1955 — TRI-STATE 
PACKERS ASSOCIATION, 52nd Annual Con- 
vention, Benjamin Franklin Hotel, Phila- 
delphia, Pennsylvania. 


DECEMBER 1-2, 1955—GEORGIA CAN- 
NERS ASSOCIATION, Annual Convention, 
Daytona Plaza Hotel, Daytona Beach, 
Florida. 


DECEMBER 5-6, 1955—ONTARIO FOOD 
PROCESSORS ASSOCIATION, Annual Conven- 
tion and Machinery Exhibit, Royal York 
Hotel, Horticultural Building, Toronto, 
Ontario, Canada, 


DECEMBER 5-6—MICHIGAN CANNERS 
AND FREEZERS ASSOCIATION, Fall Meeting, 
Pantlind Hotel, Grand Rapids. 


DECEMBER 5-6—OHIO CANNERS ASSO- 
CIATION, 48th Annual Convention, Carter 
Hotel, Cleveland. 


DECEMBER 5-8, 1955 — VEGETABLE 
GROWERS ASSOCIATION OF AMERICA, 47th 
Annual Convention, Washington, D. C. 


DECEMBER 6, 1955—MAINE CANNERS 
ASSOCIATION, Annual Convention, Fal- 
mouth Hotel, Portland, Maine. 
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DECEMBER 7, 1955 — MINNESOTA 
CANNERS & FREEZERS ASSOCIATION, 4th 
Annual Convention, St. Paul Hotel, St. 
Paul, Minn. 


DECEMBER 8-9, 1955 — NEW YORK 
STATE CANNERS & FREEZERS, ASSOCIATION, 
70th Annual Convention, Hotel Statler, 
Buffalo, N. Y. 


JANUARY 9-10, 1956 — CANNERS 
LEAGUE OF CALIFORNIA, 2nd Annual Con- 
ference for Processors’ Fieldmen, Uni- 
versity of California, Davis, Calif. 


JANUARY 16-21, 1956 — NATIONAL 
FOOD BROKERS ASSOCIATION, Annual Con- 
vention, Atlantic City, New Jersey. 
(Meeting Jan. 16). 

JANUARY 17-21, 1956 — NATIONAL 
CANNERS ASSOCIATION, Annual Conven- 
tion, Atlantic City, New Jersey. 

JANUARY 19-21, 1956—cANNING MA- 
CHINERY AND SUPPLIES ASSOCIATION, An- 
nual Exhibition (Annual Meeting Janu- 
ary 21), Atlantic City, New Jersey. 

JANUARY 29-FEBRUARY 1, 1956— 
FROZEN FOOD CONVENTION, N.A.F.F.P., 
N.A.F.F.D., Waldorf Astoria Hotel, New 
York City. 

FEBRUARY 1-3, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 11th An- 
nual Fieldmen’s Conference, Pennsyl- 
vania State University, University Park, 
Pennsylvania. 

FEBRUARY 17-18, 1956 — CANNERS 
LEAGUE OF CALIFORNIA, Annual Fruit and 
Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, California. 

FEBRUARY 22-24, 1956 — CANNED 
FOODS ASSOCIATION OF BRITISH COLUMBIA, 
Annual Convention, Georgia Hotel, Van- 
couver, B. C., Canada. 

FEBRUARY 27-29, 1956—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Harrison Hot Springs Hotel. 
Harrison Hot Springs, B. C., Canada. 

MARCH 5-9, 1956—NATIONAL-AMERI- 
CAN WHOLESALE GROCERS ASSOCIATION, 
50th Annual Convention, Palmer House, 
Chicago, Illinois. 

MARCH 23-24, 1956—UTAH CANNERS 
ASSOCIATION, Annual Convention, Hotel 
Utah, Salt Lake City, Utah. 


MARCH 26-27, 1956—CANNERS LEAGUE 
OF CALIFORNIA, 52nd Annual Meeting, 
Santa Barbara Biltmore, Santa Bar- 
bara, California. 

JANUARY 5-7, 1956 — NORTHWEST 
CANNERS ASSOCIATION, 42nd Annual C.n- 
vention, Multnomah Hotel, Portla: d, 
Ore. 

JANUARY 8-10, 1956 — NoRTHW! ST 
FROZEN FOODS ASSOCIATION, Annual C: n- 
vention, Multnomah Hotel, Portla :d, 
Ore. 

JANUARY 6, 1957—NATIONAL FRO? 
FOOD CONVENTION, N.A.F.F.P., N.A.F.I-D., 
Fontainebleau Hotel, Miami Beach, !'la. 

FEBRUARY 1957— NATIONAL CAN- 
NERS ASSOCIATION AND ALLIED INDUSTRIES, 
Annual Convention, Chicago, Illinois. 
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SANITATION 


Automatic Chlorination Pays 
Dividends in Curtice 
Freezing Operation 


A quick-freezing plant for vegetable 
processing in Bergen, N. Y., is purifying 
—through use of a newly installed chlori- 
nator—double the volume of water it 
previously treated manually. 


The firm, Curtice Bros. Company, at 
the same time has been able to substan- 
tially reduce material costs and maintain 
closer control of chlorine concentration. 

Savings are achieved and sterilization 
of the water effected with the modern, 
instrument-type chlorinator, which mixes 
chlorine gas with water at a closely con- 
trolled, uniform rate, before introducing 
the solution into the main water supply 
line. 


Previously Curtice Bros. chlorinated — 


its water supply by manually mixing 
sodium hypochlorite in a 300-gallon tank 
of water. 

The chlorinator, manufactured by 
Fischer & Porter of Hatboro, Pa., has an 
automatic proportioner which maintains 
uniform chlorine concentration, regard- 
less of the amount of water used at a 
given time. 

Installed in June 1954, the chlorinator 
has operated continuously with only a 


minimum of maintenance. No attention 


is required during operation, except to 
adjust the chlorine rate control valve to 
increase the chlorine concentration dur- 
ing cleanup time and decrease the con- 
centration for normal plant needs. This 
requires only a few minutes each day. 


OLD METHOD 


Curtice Bros. gets most of its water 
from two wells, one with a capacity of 
150 and the other of 300 gallons per 
‘iinute. A supplemental supply from the 


Bergen water works is used mostly for 
blanching. 


When the plant chlorinated its well 
water with sodium hypochlorite, about 
half of the water was treated. Man- 
power was required to mix the hypo- 
chlorite solution, pour it into the mixing 
tank, and keep constant check on the 
chlorine content. Water with the same 
chlorine content was used for both food 
wash and for cleanup of plant and equip- 
ment. Often the chlorine concentration 
became higher than necessary, causing 
an unpleasant chlorine odor and wasting 
the excess hypochlorite solution. 

The only pressure was gravity pres- 
sure from the mixing tank, and only one 
feed line led from the tank. This proved 
insufficient to do a thorough cleanup job 
in out-of-the-way places. 


REVAMPING THE SYSTEM 


When Curtice Bros. officials decided to 
modernize their Bergen plant, Charles 
A. Stevenson, chief chemist, saw an op- 
portunity to revamp the chlorination sys- 
tem. He wanted a method that would be 
more efficient but at the same time cost 
less. 


The first step was to increase water 
pressure and put in more lines to allow 
easy access to equipment in any part of 
the plant. This was done by installing 
ordinary water pumps. 

Stevenson soon determined that chlor- 
ine in the form of gas rather than hypo- 
chlorite would cost less for the amount 
of chlorination required. Tests showed 
that a concentration of 5 parts of chlor- 
ine per million parts of water was suffi- 
cient for routine wash requirements but 


UNIFORM FLOW RATE—Alfred K. 
Sheldon, in charge of plant quality con- 
trol at the Bergen, N. Y., plant of Cur- 
tice Bros. Company, checks chlorine flow 
rate as the plant’s water supply from 
two deep wells is chlorinated. Use of an 
automatic proportioner with the unit 
maintains a uniform chlorine content, 
regardless of the amount of water being 
used. Upkeep costs on the chlorinator 
are negligible. 


that this should be stepped up to 25 ppm 
when cleaning up equipment and wash- 
ing down floors and sewers. The higher 
concentration was needed for the latter 
not only for thorough sterilization but 
also to prevent algae growth. 


In selecting chlorination equipment, 
Stevenson specified that it must auto- 
matically maintain uniform chlorine con- 
tent with varying water usage,.be easily 
regulated -to change the chlorine concen- 
tration and require little or no main- 
tenance. The Fischer & Porter chlorina- 
tor, equipped with an automatic propor- 
tioner, met these requirements. 

Maintenance costs are negligible, be- 
cause the equipment has been specially 


(Continued on Page 19) 


CLEANUP TIME—When cleaning snippers (shown) and other 
‘ uipment used in vegetable processing in the Bergen plant of 
( urticee Bros., the chlorine content of the water is increased 
i om 5 to 25 ppm. This is accomplished in a few minutes by 
: justing the chlorine rate control valve in the chlorinator. Use 


chlorinated water for washing equipment, floors, and sewers 
eps bacteria and algae well under control. 
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PROMOTION 


CMI BOARD HEARS ROBERT McCORMICK—Members of 
Can Manufacturers Institute Board of Governors listened to an 
electrifying talk on Germany and the International situation 
at their luncheon meeting September 19 at the Waldorf Astoria 
Hotel. Guest speaker was Robert McCormick, Foreign Corre- 
spondent and News Commentator, who recently returned to this 
country after four years in Germany. Shown at the speakers’ 
table, left to right, are: Mr. Albert E. Heekin, Jr., President 
of the Heekin Can Company and of the Can Manufacturers 
Institute; Mr. Robert McCormick; and Mr. H. Ferris White, 


Executive Vice-President -of CMI. 


MINNESOTA ASSOCIATION- 
“SEVENTEEN” STAGING 
FALL PROMOTION 


Leading chain and independent gro- 
cers are tying in with the Minnesota 
Canners and Freezers Association and 
Seventeen Magazine in a fall promotion 
designed to emphasize canned vegetables 
throughout the area. Pegged on the 
second annual Minnesota Canned Vege- 
table Week in conjunction with Ameri- 
can Education Week, Nov. 6 through 12, 
the promotion will get full treatment in 
stores of the National Tea, Red Owl, Red 
and White, Super-Valu and _ Klein’s 
organizations, in addition to a large 
number of independents. 


Representatives of the retail stores 
met last week with officials of the Asso- 
ciation, Seventeen and the Minneapolis 
Board of Education, which has pledged 
cooperation. 

The program calls for indoctrination 
of school home economics classes on the 
advantages of all canned foods, with spe- 
cial emphasis on Minnesota’s home 
grown products, principally vegetables. 

Class room work will be devoted to 
these products, and at the same time, 
students will make field trips to stores 
of cooperating merchants. Managers will 
explain the operations of all departments 
in the stores. 


Some 6,000 adults are involved in the 
educational phase of the promotion, via 
night school classes in home economics. 

Cooperating stores will be supplied 
with over-wire banners, recipe folders 
for distribution, and other selling aids. 
These will be tied in with special dis- 
plays of Minnesota-packed vegetables. 

The week will be kicked off with full- 
scale newspaper, radio and _ television 
publicity. In addition there will be news- 
paper advertising, paced by a full page 
ad in the Nov. 6 Sunday edition of the 
Minneapolis Tribune, and sponsored by 
the Association. 

Another highlight of the promotion 
will be a “cutting bee” on Oct. 26. 
Canned goods buyers from leading re- 
tail and wholesale food organizations 
throughout the country have been invited 
and a number of them have already in- 
dicated that they will attend. 

In charge of the promotion forthe 
Association are Edwin C. Kraus, Big 
Stone Canning Co.; Paul Cline and 
Robert Cosgrove, Green Giant Co.; 
Robert L. Wilson, Minnesota Consoli- 
dated Canneries; Steve Lange and John 
Hammel, Owatonna Canning Co.; Don 
Briggeman and E. P. Byron, Birds Eye; 
Jim Garretson, Fairmont Canning Co.; 
and Edwin W. Elmer, secretary-treas- 
urer, and Milt Hoffman, public relations 
and promotion counsel for the Associa- 
tion. 


PURPLE PLUM CANNERS 
LAUNCH PROGRAM 


A widespread advertising and mer- 
chandising program, backed by national 
publicity in trade and consumer publica- 
tions, promoting the sale of canned pur- 
ple plums, has been announced by the 
Canned Purple Plum Association. The 
advertising program has been planned by 
Dawson & Turner, Inc., of Portland, 
Oregon, and New York. The public rela- 
tions is being handled by Conant & Com- 
pany of New York, Newark and Wash- 
ington, D. C. 

The ads to be carried in the November, 
January, February and April issues of 
“McMall’s” magazine, will carry the 
theme “A Plum-Wonderful Breakfast 
Fruit”. Prominent couples like Fibber 
McGee and Molly will testify to the ex- 
cellent quality of canned purple plums. 

McCall’s Food Service Bulletin will 
earry the canned purple plum story to 
8,000 home economists, home serving 
technicians, cooking clubs and_ utility 
firms who demonstrate cooking methods. 
The November issue of McCall’s through 
the Market Buyers Pocket Letter will 
talk about purple plums to 8,500 super- 
market buyers, representing 500,000 food 
outlets. 

“Living” for Young Homemakers will 
feature canned purple plums in its De- 
cember issue as a focal point for room 
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TRAVELLING BILLBOARD — It’s 
plain to see the Illinois Canning Com- 
pany appreciates the idea of a travelling 
billboard. The “Joan of Arc” label is dis- 
played in full color, red with white color- 
ing on all sides of each of the firms 
tractor-trailers. Knowing the firm as we 
do, it goes without saying the trucks ae 
kept as trim and neat as the calling 
cards of its executives and salesm:n. 
Thanks to Bob Snively, Executive Vice- 
President, for the photo. 
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decor, in which draperies, furniture and 
china, wallpaper and rugs, are purple- 
plum toned. Special posters for window 
display will emphasize the purple plum 
note, 

There will be, of course, recipes, fea- 
ture stories, photographs, etc., for food 
editors of newspapers, magazines, radio 
and television. Also point-of-sale ma- 
terial in the form of counter cards, shelf 
talkers, island end banners, and the like, 
will be distributed nationally. 


PHILLIPS EXPANDS CONSUMER 
ADVERTISING 


The Phillips Packing Company of Cam- 
bridge, Maryland, through E. C. Hop- 
kins, Vice-President, has announced an 
expansion of the firm’s radio and tele- 
vision advertising campaign on “Phillips 
Delicious” soups. Every top rated per- 
sonality on radio in the City of Phila- 
delphia is selling these products through 
Station KYW, WCAU, WFIL and WIBG. 
On television the firm has 12 weekly par- 
ticipations in the popular WPTZ shows 
—“Tonight” with Steve Allen, “Let Scott 
Do It”, and “Hollywood Playhouse”. 

Beginning Monday, October 3, the firm 
started similar campaigns in Baltimore 
and Washington. In Baltimore, radio 
Stations WITH, WCAO, WFBR and 
WBAL now carry the “Phillips Deli- 
cious” message. There are 12 weekly 
participations on television in the popu- 
lar WBAL shows “Tonight” with Steve 
Allen, “Quiz Club”, and “Tonight’s News- 
real”, In addition in Baltimore, the firm 
is conducting a sampling campaign to 
cover over 70,000 Baltimore homes with 
“Phillips Delicious” tomato soup. 

In Washington on radio, Stations 
WTOP, WRC, WMAL and WWDC carry 
the program, and on television there are 
9 weekly participations on WTOP-TV, 
and WRC-TV with “Mark Evans”, 
“Feature Playhouse”, and “Tonight” 
with Steve Allen 

There will be demonstrations and at- 
tractive point-of-sale material available. 

Al Hamson, for the past several years 
Canning Crops Extension Specialist at 
Cornell University, has accepted a posi- 
tion at the State Agricultural College of 
\‘tah, his home state. Dr. Hamson’s suc- 
cessor at Cornell has not yet been an- 
nouneed. 


WAY PACK 


Complete line of pickle products of the 
Mount Olive Pickle Co., Ine., Mount 
Olive, N. C., is now packaged in new 
glass barrels, shown at right in picture. 
Company officials announce new package, 
which is a change from old round jar 
shown at left, has had excellent trade 
acceptance. Mount Olive ships into all 
states east of the Mississippi, except 
Illinois and Wisconsin, but primarily has 
distribution in the Southeastern states. 
Glass barrels are supplied by Owens- 
Illinois Glass Company, Toledo 1, Ohio. 
Vacuum closures which are imprinted 
with the message “Send 10 cents for 
Easy Opening Lid Flipper” are manufac- 
tured by White Cap Company, Chicago. 


William J. Biehl, Vice President of 
George Fry & Associates, the Chicago- 
New York management consulting firm, 
has been elected President, succeeding 
Thomas A. Harwood, who moves up to 
the post of Vice Chairman. Formerly 
supervisor of Production Methods for 
Libby, McNeill, and Libby’s 44 U. S. 
plants, Biehl joined the consulting firm 
in 1943 and initiated the Fry industrial 
engineering services and also established 
the firm’s pioneering Work Measurement 
Institute. Eleven years ago he developed 
the consultants’ series of annual Man- 
agement Clinics for top executives. 
Biehl, a 1937 chemistry graduate of 
Indiana University, has also served as 
Vice President of Production and Re- 
search for the Comstock Canning Corpo- 
ration, and formerly was President of 
International Milk Processors, Inc. 


COUNTRY GARDENS HOE-DOWN 


Country Gardens, Inc., of Milwaukee, 
Wisconsin, has sent out to each retailer 
handling the Country Garden line, an at- 
tractive 101 piece point-of-sale kit for 
use in connection with a Harvest Hoe- 
Down fall sale of Country Garden canned 
foods. The kit includes window stream- 
ers, over the wire pennants, end display 
signs, and shelf talkers. All are attrac- 
tively designed in red, blue and yellow, 
the outstanding colors of the Country 
Garden label, to gain quick consumer 
recognition. The consumer is urged to 
buy in quantities of 6 cans, a dozen cans, 
or case lots for maximum savings. 


The aggressive firm, headed by Nor- 
man Sorensen, who is well known 
throughout the canning industry, has 
established a Distributors’ Advisory 
Board for consultation and to help pro- 
vide constructive ideas for improving the 
Country Garden promotion program. 


Hunt Foods have announced the com- 
pletion of a newly constructed ware- 
house in the Chicago area, located at 79 
Lake Street, Proviso, Illinois. The ware- 
house, planned and equipped for fast 
service, has a floor space of 125,000 
square feet. The acquisition, says Presi- 
dent Frederick R. Weisman, is another 
step in Hunt’s long range plan for ware- 
house decentralization. Through addi- 
tional warehousing, he said, the company 
will be in a position to bring mixed 
stocks from Hunt’s various plants closer 
to principal market areas, and thereby 
provide better service to customers. As 
the Chicago warehouse will store prod- 
ucts on a_ transcontinental-in-transit 
basis, all customers East of the Missis- 
sippi River can purchase in carload lots 
—either straight cars, assorted cars, or 
pool cars. Replacements of depleted 
stocks, he said, now can be made faster 
than was possible when shipments had 
to move from Western plants. The new 
warehouse is under the supervision of 
Jules Fisher. 


KING COLE BRAND TRAVELLING BILLBOARD—Harry 
I aper of Draper Canning Company, Milton, Delaware, tells us 
t! 2t when he saw pictures of privately owned trucks in recent 
i: ues of “The Canning Trade”, he rushed out and took pictures 
© three of his own. Wish we could reproduce them in color, as 
{! originals were, for it’s a beautiful job. And why shouldn’t 
i be? Draper Cananing Company is known far and wide for 
t » quality of its lima beans. In a P.S., Mr. Draper wanted to 
| ow when it was his father, who passed away in 1912, first 
* »seribed to “The Canning Trade”. The answer, December 20, 
1 )7—50 years when the present subscription expires on Decem- 
bes 20, 1957. That’s the type of loyalty that ignites the spark 
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Al Staley, Executive Vice-President, 
National Can Corporation, tendered his 
resignation last week. His legion of 
friends will be happy to know that he 
intends to remain in the industry, and 
will make further announcement of his 
plans in the next few weeks. Al is a 
Director of the Canning Machinery & 
Supplies Association, Chairman of its 
Publicity Committee, a past Director of 
the Forty-Niners, the Old Guard Steer- 
ing Committee, and has been active and 
interested in many other industry affairs 
for a good many years. 


Robert C. Cosgrove has been appointed 
Director of Distribution for the Green 
Giant Company. Previously Vice-Presi- 
dent, Personnel and Public Relations, Mr. 
Cosgrove in his new capacity will be re- 
sponsible for all sales, merchandising, 
shipping, planning, and market research 
activities. Starting with the firm in 1946 
in its shipping department, Mr. Cosgrove 
was transferred that same year and pro- 
moted to Production Engineering Man- 
ager. In 1949 he was made Assistant to 
the Vice-President Personnel and Public 
Relations, becoming Director of Person- 
nel and Assistant Director of Public Re- 
lations in 1951. He was elected Vice- 
President of that department in 1954. He 
is a member of the firm’s Board of Direc- 
tors and serves on the Management 
Group. 


California’s Governor Goodwin J. 
Knight, in an address at the Fishermen’s 
Fiesta, San Pedro, Calif., stated that he 
and the California Commission on Inter- 
state Cooperation, are recommending to 
the Government that a voluntary quota 
be worked out with Japan to fix amounts 
of imported tuna. California canneries 
have been buying cheaper tuna from 
Japan that has caused American tuna to 
be left unloaded at docks for months. 


Can production in the U. S. is headed 
for an all-time record in 1955, reports 
William C. Stolk, president of American 
Can Company. He said that output of 
the can-making industry in the current 
year probably will total about 38 billion 
containers, estimated on the basis of No. 
2 cans. That would be approximately 5 
percent greater than the 36.2 billion cans 
manufactured in 1954, Stolk added, ex- 
plaining that in each of the last four 
years U. S, can production has attained 
new highs, 
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S. GEORGE FAUX 


S. George Faux has been appointed 
sales representative in Delaware, Mary- 
land, Virginia and North Carolina, with 
headquarters in Baltimore, for the Barry- 
Wehmiller Machine Company of St. 
Louis. Barry-Wehmiller manufactures 
bottling machinery and recently acquired 
from the Liquid Carbonic Corporation of 
Chicago, rights to the manufacture of 
bottle washers and full depth uncaser 
formerly made by that firm. Mr. Faux, 
long associated with Liquid Carbonic, is 
well known to Eastern bottlers. Paul H. 
Spelbrink and W. O. Kiefaber will con- 
tinue in the New York office of Barry- 
Wehmiller, confining their activities to 
Eastern Pennsylvania and the North- 
eastern states. 


Richard A. Buckman of Okauchee, 
Wisconsin, has been awarded the Wis- 
consin Canning Industry 1955 Scholar- 
ship in Food Technology. The $300 
scholarship award is made annually by 
the Wisconsin Canners Association to a 
student majoring in food processing at 
the University of Wisconsin. Richard, 
who is a Senior at the University this 
year, has been enmployed at the Oco- 
nomowoc Canning Company for the past 
several summers. T. J. Tempas of 
Beaver Dam, is Chairman of the Asso- 
ciation Committee which selected the 
scholarship winner. This is the second 
year the Association has awarded this 
scholarship, the winner last year being 
Fritz Friday of New Richmond, Wis. 
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PET MILK ACQUIRES FRUIT 
CANNING AND FREEZING FIRM 


Assets of the Crystal Canning Com- 
pany and its Pet-Ritz Foods Division are 


to be sold to the Pet Milk Company, ac- 


cording to an announcement by George 
Pet-Ritz. In acquiring this business the 
Pet Milk Company is entering a new 
field. The Crystal Canning Company was 
organized at Frankfort, Michigan, in 
1927. Its main products are canned ap- 
ple juice and cherries, both sour and 
sweet. The Pet-Ritz Division, established 
at Beulah, Michigan, in 1947, has ac- 
quired a nation-wide reputation for its 
frozen fruit pies. Distribution is on a 
national basis. With the milk company’s 
research, merchandising and advertising 
know-how, it is expected that the plant 
at Frankfort will be expanded as the 
demand for the company’s products in- 
creases. Already scheduled for construc- 
tion is a new freezer plant to be located 
adjacent to the company plant at Frank- 
fort. Theodore R. Gamble, Vice-President 
and Assistant to the President of the 
Pet Milk Company, said that it is hoped 
that the new field will become an impor- 
tant part of the company’s operations. 
Mr. George Pet-Ritz will continue as 
General Manager of the operation to be 
known as the Pet-Ritz Foods Division 
of Pet Milk Company. Ben F. Batcheler, 
who came to Crystal in May of this year 
in charge of all canning operations, will! 
continue in that capacity. 


DOLE ACQUIRES F. M. 
BALL AND PAULUS BROS. 


A long step forward in the plans of 
the Dole Hawaiian Pineapple Company, 
Ltd., Honolulu, T. H., for further exten- 
sion of its operations on the U. S. main- 
land has been taken by the acquisition of 
F. M. Ball & Co., Oakland, Calif., and 
the Paulus Bros. Packing Co. of Salem, 
Ore., in a multi-million dollar merger. 
The acquisition of these two concerns 
will further diversify, as well as expand, 
Dole’s production. 

F. M. Ball & Co. is rated as the largest 
single independent canner in the San 
Francisco Bay area, with sales of $7,500 - 
000 last year. A part of the land, buil«- 
ings and equipment is not owned by the 
canning concern, but all this will come 
under Dole ownership in five years. 

Paulus Bros. operate the largest inde- 
pendently owned cannery in the Pacific 
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CONVENTION TIME—Convention time, believe it or not, is 
| just around the corner, it’s here, beginning with the Texas 
eting this week. Shown here is the Pennsylvania Canners 
sociation Convention Committee lining up the program. 
‘'ypame adopted for this year’s meeting by PCA is “From Re- 
.oarch te Reality”. Shown, left to right, are Joseph Runyan, 
Chef Boy-Ar-Dee; Ralph Gable, Martin H. Cope Company; 
(.. W. K. Voigt, Jr., Concord Foods; and Robert K. Free, Hun 
cerford Packing Company. Mr. Gable and Mr. Voigt are Co- 
Chairmen. J. W. Fullerton, Hanover Canning Company, and a 
past president of the Association, is also a member of the 


committee. 


Northwest, with sales of $5,800,000 last 
year. The change is expected to result 
in a greater volume of production. 


Dole sales for the year ended last May 
31 totaled $58,800,000, this including the 
output of the cannery at San Jose, Calif., 
purchased in 1948. President Henry A. 
White advises that the eventual aim of 
the firm is the production of a complete 
line of canned fruits, vegetables and 
other products of the highest quality, 
nationally advertised and nationally dis- 
tributed. At the same time, the firm will 
continue to serve private-label buyers as 
in the past. 


The agreement to acquire the two 
firms is subject to the approval of Dole 
stockholders. The matter will be pre- 
sented at the November meeting. 


“A man’s judgment is no better than 
his information.” Keep key employees 
posted through “The Canning Trade” 
each week. Five or more subscriptions, 
one order, same expiration date to one 
company, separately addressed, $3.00 each. 


Saves 25%. Order now. 
20 S. Gay Street, Baltimore 2, Md. 


CONVENTION TIME 
(Continued from Page 8) 


nual Fall Meeting. This will be on Sun- 
day, November 6. Also Frank Langsen- 
kamp, Secretary-Treasurer of the Forty- 
Niners, reports that the Annual Fall 
Meeting of that organization’s Board of 
Directors will be held on Monday, No- 
vember 7 in the Schroeder Hotel, during 
the Wisconsin Convention. At this meet- 
ing the Board will decide who will be the 
recipient of the Third Annual Service 
Award, the prospective list of new mem- 
bers will be reviewed, and the Nominat- 
ing Committee report presented. 


The Pennsylvania Canners Association 
has adopted the theme “From Research 
to Reality” for its 41st Annual Conven- 
tion. Dr. Randall Royce, Manager of the 
Technical Service Division of American 
Can’s Atlantic Division, Roger V. Wil- 
son, Director. of Continental Can Com- 
pany’s Customer Research Division, and 
Dr. Bruce Morgan, Chief of the Irradia- 
tion and Sterilization Project for the 
Food and Container Institute of the 
Quartermaster Corps, will provide a 
glimpse into the make-up of some of 
these “research” studies. NCA President 


George Morrill, Jr:; will report on the 
nuclear tests, while Carlos Campbell and 
Dr. William Henning, Pennsylvania Sece- 
retary of Agriculture, will provide the 
“reality”. It’s a one day meeting (Mon- 
day) but there’ll be an informal get- 
together, “The President’s Reception,” 
if you please, Sunday evening for early 
arrivals. 


The 42nd Annual Convention of the 
Northwest Canners Association will be 
held at the Multnomah Hotel, Portland, 
Oregon, January 5 to the 7, according to 
an announcement by Association Execu- 
tive Vice President Cecil Tulley. Immedi- 
ately following this convention the 
Northwest Frozen Foods Association 
Meeting will be held in the same hotel 
January 8 to 10. Reservations should be 
made through the respective associa- 
tions. The canners have reserved Janu- 
ary 5 for the Association’s Annual Busi- 
ness Meeting. The official program, start- 
ing January 6, will include the judging 
and display of Northwest canned fruits, 
‘berries, and vegetables, technical ses- 
sions on raw products problems, and 
cannery operating problems. The eve- 
ning of January 6 has been set aside for 
the social program of the Allied Indus- 
tries’ Committee. 


ew edition of the “Food Brokers Directory’ ’is now being 
di -ibuted to thousands of processors all over the nation. Just 
0! he press, the new book contains listings for more than 1800 
m obers ef the National Food Brokers Association. And in 
a iion, suggestions and information on working with food 
bi ers. There are sections on how to obtain food broker repre- 
se «tion, and how to obtain the greatest benefits from food 
Copies are available without charge to processors, 
“i ing on their letterheads to the Association, 527 Munsey 


br. ers, 


Bu, ling, Washington 4, D. C. 
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Canco carries the bal 


After the big game—what better way to score extra 
points with guests than to serve an All-American 
Football Supper like the one shown on the right! 

This appealing, four-color, two-page ad (repro- 
duced here in black and white) will appear in the 
November issues of Good Housekeeping and McCall’s— 
Canco’s way of reaching a potential audience of 
21,000,000 customers for you! 

Easy-to-follow recipes show how to prepare the 
All-American Football Supper, using a variety of 
canned foods and beverages. So when a homemaker 
does her family marketing, she’s in the mood to buy. 

Take advantage of this unique and appealing pro- 
motion by Canco. Make sure your retail outlets feature 
your brands . . . price them attractively and display 
them prominently. 

All-American Football Supper is just one of many 
Canco ads aimed directly at the consumer. It’s your 
promotion—profit by it! 


FREE 


Mats or photographs for newspaper advertising... 
To help YOU get YOUR brand featured in food retailers’ 
newspaper ads, Canco has mats for the main illustration of 
this All-American Football Supper ad (2 col. x 65 screen) 
for any tie-in program you may work out with your retailers. 
A mat or photograph will be sent FREE direct to any 
retailer planning such a promotion. Requests should be 
addressed to: American Can Company, Sales Promotion 


Division, 100 Park Avenue, New York 17, New York. 


Go first to the people who are first! 


AMERICAN CAN COMPANY 


New York, Chicago, San Francisco 


A winnink 


ASPARAGUS 
j For one of the easiest, Please-every 
i 


one salads you ever served. 
~ 
open cans of asparagus and other veg: 
etables—arrange in sections on « 
serving dish—and let folks mix their 
own! Provide saled Breen if desired 
and tert French dressing 


j Canco makes the cans that bring them 
to sou—all cleaned and cooked and 
cut And it was Canco research that 
} developed the modern “high-tempera. 
ture, short-time” canning procedure 
' that retains more flavor and nourish. 
ment than ever before possible 


GREEN BEANS 


uke all of today’s canned vegetables 
they actually contain more vitemine 
7 than you often fet in fresh shipped 
\ varieties... because they're picked 


at their very prime—and 
Packed so 


CHERRIES ond APPLES 
Pluck ‘em from Canco cans! They'll 
be extra-appetizing—because Canco 
experts work constantly with growers 
to help them get bigger, juicier, more 
delicious crops. Combine ‘em—in 
delightfully different A 
to the cheers! 


Colebrotion Pie 
Ib. 4 on.) sliced apples 
to 1 4 08.) canned of 


Drain apples and cherries, reserving 
"2 cup cherry juice. Combine Sugar, 
cornstarch and cinnamon in «mall 
saucepan; blend in reserved juice, 
lemon juice and food coloring. Cook, 
sUrring constantly, until miature boils 
minute. Arrange apples and cherries 
im pastry shell; pour juice mixture 
over fruit Bake in hot oven (425 Fr) 
' 30 minutes, or until crust is brown 


Serve with whipped cream, if desired 
Serves sis. 
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Don't those golden kernels look as 
they'd just been cut from the cob? The 
special can lining that protects the 
natural color and flavor of vegetables 
like this was developed by American 
Can Company 


They re always so sweet and tender 
You'll score with this and uniform when they come in cans! 


| 


ster 
American Can Company not only in- 
vented the first beer can—the can 
trademarked “*Keglined,” with the spe- 
cial golden lining that protects the deli- 
cate flavor of this popular beverage— 
also invented the beer can opener! { 


4 


meme 
CHIL]. KIOMEY BEANS - TAMALES ‘ 
Here's a winning combination that 
appetites will really “warm up” to 
after the game. And it's no work at all 
—with foods from Amencan Can 
Company cans. You can even make it 
ahead of ume 
- Chili Casserole 
2 cams (1 Ib. cach) chili com carne 
1 cam (1 Ib) hidmey beams, drained 
cam (1S on.) tamales, drained 
Grated Parmesan cheese 

Combme chil con carne and kidney ; 
beans in 1'4-quart casserole; top with 
tama Bake in moderate oven 
(37S°F.) 25 minutes, or until thor- 
oughly heated. Serve with Parmesan 
cheese. Six portions 
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Frozen Pea Supply Smallest Since 1951 


The National Association of Frozen 
Food Packers this week reported a 1955 
pack of frozen peas of 222.7 million 
pounds, 7% percent more than the 206.9 
million pounds packed in 1954, and only 
2 percent less than the record 1953 pack 
of 226.7 million pounds. Despite this 
fact, the total supply, pack plus carry- 
over, is the smallest since 1951. 

The pack, carryover and total supply 
for the past four seasons, is shown in the 
following table in millions of pounds: 


1952-53 1953-54 1954-55 1955-56 


203.7 226.7 206.9 222.7 
Carryover 

65.2 65.9 60.8 40.3 
Total 


Supply 268.9 292.6 267.7 263.0 


Two weeks ago this column pointed 
out that the supply of canned peas for 
this coming season, at 33.1 million cases, 
is about 14% million cases more than last 
year, but except for that year, the small- 
est supply since the 1949-50 season. Can- 
ners supply of canned peas in thousands 
of cases for those years listed above, 
is as follows: 


1952-53 1953-54 =6.1954-55 1955-56 
34,186 34,786 31,488 33,095 


Roughly speaking, the 1955 supply of 
frozen peas would add up to an equiva- 
lent of about 11 million cases of 24 No. 2 
cans. 

Getting back to the frozen pack, pro- 
duction in the country’s largest produc- 
ing areas in the West, reflecting the 
damage caused by hot, dry weather last 
June, actually fell below last year’s 
small pack. On the other hand, produc- 
tion in the Mid-West was 45 percent 
greater than last year, an all-time record 
for that area. So also in the East and 
South production was up 21 percent over 


last year, also a record. The pack in mil- ° 


lions of pounds by area is shown in the 
table below: 


Region 1953 1954 1955 
(Prelimi- 

nary) 

East & South... 47.4 41.8 50.6 

Midwest .......... 16.2 19.1 27.7 

163.0 146.0 144.4 

226.7 206.9 222.7 
16 


Approximately 130 milli-n pounds or 
£8 percent of the total were in retail 
sizes, mostly 10 ounce. Th2 pack by size 
of container in millions of pounds is as 
follows: 


Size 1953 1954 1955 
(Prelimi- 
nary) 
117.7 118.8 129.5 
“Other retail (1 lb. 

3.9 22 5 
387.4 30.2 29.1 
10 lbs. & under i= 1.8 3.3 
7.0 1.8 1.5 
29.1 149 20.1 
Over 10) 28.5 36.7 38.6 

226.7 206.9 222.7 


* Mostly 12 oz. 


APRICOT & CHERRY PACKS—The 
National Canners Association reports 
that the 1955 pack of canned apricots 
totaled 7,189,206 actual cases, the bulk 
of which were, of course, packed in Cali- 
fornia—7,031,387 cases. The 1955 pack 
was more than double the 3,411,660 cases 
packed in 1954. ; 

The 1955 pack of canned sweet cher- 
ries, according to NCA, totaled 2,045,439 
cases, compared with 1,481,952 actual 
cases last year. Washington, Oregon and 
Idaho packed 1,068,675 cases, California 
763,682 cases, Michigan 182,916 cases, 
with the small balance in other states. 
Better than half the pack, or 1.2 million 
cases were in 303’s, with 339,140 cases in 
10’s, 272,471 cases of 8 ounce, 230,094 
cases of 2%’s, and the small balance in 
miscellaneous sizes. California totals 
differ from the report covered by Can- 
ners League, due to change of units per 
case on 8 ounce and 303’s. 


THE MARKET—More of the same 
thing. It’s a seller’s market on toma- 


$$$ $ 


“A man’s judgment is no better than 
his information.” Keep key employees 
posted through “The Canning Trade” 
each week. Five or more subscriptions, 
one order, same expiration date to one 
company, separately addressed, $3.00 each. 


Saves 25%. Order now. 
20 S. Gay Street, Baltimore 2, Md. 
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toes, tomato products, corn, peas, better 
grades of beans, sauer kraut, pumpkin, 
beets, carrots, lima beans, salmon, sar- 
dines. Shrimp too is still on the scarce 
side. Citrus, of course, is about gone. 
Rain has hurt prune-plums, just at the 
peak of harvest; pears are not sizing and 
that market is gaining strength. Apple- 
sauce is one of the few long items. No. 
10 peas and corn are coming up especi- 
ally short, and prices generally were 
hiked, especially on peas from a quarter 
to 50c all down the line this past week. 
The gold rush is on in California tomato 
fields, and it’s a rich strike. See Editorial 
and Markets following. 


Buyers are squealing. Let’s hope they 
are not “customers”. That would be bad. 
Some canners, especially tomato canners 
in the East, are making the mistake of 
coming out too high and gradually edg- 
ing downward. That’s pretty tough on 
the broker and doesn’t help the market. 
Better by far to stay out of the market 
altogether. 


NEW YORK MARKET 


New York Buyers Still Holding Out—N. Y. 
Apple Sauce Offered, Md.-Va. Apples — 
Sights Raised On Peach Tonnage—U. K. 
May Buy More Fruits Than First Expected— 
Corn Moving In Volume—Very Few Eastern 
Tomatoes Offered, California Catches Up— 
Lima Bean Offerings Scarce—Better Call For 
Snap Beans—Sauerkraut Advancing Sharply 
—Salmon Extremely Tight, Sardines Also. 


By “New York Stater” 


New York, N. Y., Oct. 6, 1955 


THE SITUATION—One of the princi- 
pal features of the current market is the 
firmness of prices. Where list changes 
have been made, the revisions have been 
up. The trade feels that there is no rea- 
son to expect any thing else, based on 
the law of supply and demand. 


The only disappointing trend is the 
absence of real activity. Actually it 
would appear as though many buyers in 
this area were fighting the trend. Jus! 
how they expect to cover their needs, an 
especially at lower prices later on, i 
hard to fathom from a trade standpoint. 
Many vegetable packs are expected tv 
show substantial drops in totals when al! 
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statisties are compiled and _ certainly 
there has been no increase in the stocks 
of canned fish. Fruits in some instances 
are above last year as far as production 
tcials go, but an offsetting feature is the 
broader export call, which will be mainly 
for the U. K. It is thought that this buy- 
ing will absorb any surplus available. 


Meanwhile, buying outside of the 
metropolitan area by leading chains, 
supermarkets and independent grocers 
has been at a good rate. 


APPLE SAUCE—Some new pack 
prices came on the market out of New 
York State. These were priced at $1.20 
to $1.25 per doz., basis 303s, f.o.b. can- 
nery, as to seller. The offerings were for 
October shipment, with floor stocks 
guaranteed against sellers’ own decline. 
There were also offerings of 15 oz. glass 
at $1.40 per doz. and 10s at $6.75, per 
doz., f.o.b. 


APPLES—New pack prices have been 
named by some of the larger Maryland 
and Virginia packers on the basis of 
$9.00 for fancy sliced 6 lbs. 8 oz., and 
$10.50 for fancy 7 lb. net. These were for 
immediate or nearby shipment and sub- 
ject to packers final confirmation. A 
fairly good trade interest was noted for 
these packs, inasmuch as inventory posi- 
tion of most buyers was believed to be 
small. 


CLING PEACHES — Reports from 
California point to the prospects of a 
larger production than earlier indicated. 
The final tonnage is estimated at around 
525,000 tons, whereas earlier season fig- 
uring placed the tonnage at not more 
than 506,000 tons. As a result of this, 
pack totals are now being placed at close 
to 18,000,000 cases of clings. However, 
inasmuch as most of the pack may end 
in the hands of well known brand can- 
ners, independents are not expected to be 
in any position to offer freely. It was 
pointed out that many of the larger can- 
ners were able to obtain sizeable amount 
of fruit from growers as a result of the 
premiums paid. Meanwhile, the general 
market was very firm and choice 24s 
s!ced and halves was offered sparingly 
« $2.75 to $2.85 per doz., f.o.b. cannery. 


THER FRUITS—The Canners League 
© California has been notified that the 
ernational Co-Operative Administra- 
t » has approved an allocation of $2,- 
6 \,000 for the procurement of canned 
f. its by the United Kingdom. This busi- 
1 -s will be worked through private 
c ‘nnels and the buying agreement is 
f cherries, apricots, cling peaches, 
r tlett pears, purple plums and mixed 
f, its. With the exception of peaches, 
nm st of the fruits are in good supply. 
 vever, England is expected to ask for 
a allotment of at least $5,000,000 so 
ti. aetually the buying of these fruits 
larger than earlier estimated. If 
th — develops, it will go a long way to- 
w. eliminating a surplus. 
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CORN—Outside of a firm market posi- 
tion, there is a good volume of business 
coming to canners from outside points, 
while interest on the part of large chains 
and other outlets in this area also shows 
some improvement. Prices are firm and 
maintained around the best schedules of 
the season. 


Maryland canner offerings included 
standard whole kernel golden at $1.15 
and extra standard at $1.25 per doz. f.o.b. 
There were offerings of cream style 
golden fancy at $1.50, extra standard at 
$1.35 and standard at $1.25, f.o.b., per 
doz. Fancy whole kernel golden, f.o.b. 
Eastern shipping point, was held at 
$1.50. Wisconsin canners quoted fancy 
cream style golden at $1.45 and extra 
standard at $1.30 per doz., f.o.b. cannery. 


TOMATOES—Very few offers were 
noted from any section of the Eastern 
marketing area. A few lots of standard 
303s were quoted at 1.32% per doz., f.o.b. 
which price basis would be 2%c per doz. 
above recent market levels. 


Interest was shown in the report from 
California that for the first time on the 
current marketing season, receipts of 
tomatoes from growers to canners in 
that state moved ahead of last year. For 
the season so far the receipts were 640,- 
279 tons, as against 635,983 tons for the 
same time a year ago. This leaves the 
impression that the final pack figures 
may be larger than earlier expected. 
Many interests feel that with the ex- 
treme shortages in the East and the Mid- 
West such a move was an absolute 
necessity if the bulk of the late Fall and 
Winter needs of many consumers are to 
be met. Higher prices occasioned 
through freight rates on shipments from 
the West to the East apparently will not 
make much difference if the goods are 
available. 


LIMA BEANS—Offerings are not very 
large and the general market position 
as a result is firm. There were some 
offerings on the market of 303 extra 
standards, green and white limas, 75 per- 
cent or better of green at $1.35, with 10s 
at $7.50, f.o.b. Maryland canneries. 


SNAP BEANS—Supplies of this pack 
are still fairly ample as a result of the 
heavy carryover, but there has been a 
better call at canners plants due to the 
tightness of other vegetable products. 
For cut green beans, extra standard 
303s, 2, 3, and 4 sieve, $1.30 f.o.b. Mary- 
land was asked, while cut wax beans, 
303s, extra standard round pod com- 
manded $1.35 and standard round pod 
cut $1.20 f.o.b. Maryland shipping point. 
There were offerings of fancy 4 sieve, 
round pod cut, at $1.55, f.o.b. Pennsyl- 
vania cannery, while extra standard 
round pod cut f.o.b. New York state can- 
nery commanded $1.40 per doz. French 
style green beans, fancy, was quoted at 
$1.45 and extra standard $1.35, f.o.b. 


Maryland, per doz. 
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SAUERKRAUT—Pack shortages loom 
this season, according to reports from 
New York and Wisconsin canners. The 
impression is that the packs may be 
some 50 percent below the totals of a 
year ago. Prices have advanced sharply 
with a number of New York canners ask- 
ing $1.60 for 2%s and $5.40 for 10s, per 
doz., f.o.b. cannery. Predictions are that 
the markets Up-State may eventually go 
to $1.80 for 2%s and $6.00 for 10s based 
on the mounting production costs. Can- 
ners at the start of the season paid 
growers $15.00 per ton for cabbage and 
are now paying $30.00 per ton where the 
crop can be bought. 


SALMON—Actually there was very 
little change in the general market posi- 
tion. Supplies are short, the demand 
heavy and the indications that many 
buyers will be unable to obtain their re- 
quirements this season. An advertised 
brand Columbia River salmon packer 
announced an advance of $1.00 per case 
basis 48/%s, on their fancy chinook 
packs to $23.00 per case f.o.b. and $23.67 
per case ex-warehouse, New York. Other 
sizes were not changed, but the trade be- 
lieves that price adjustments toward 
higher levels will soon follow. 


MAINE SARDINES—The market is 
now firmly established at $8.00 per case 
f.o.b. Maine canneries for keyless, quar- 
ters. The pack is apparently the small- 
est in recent years and there is very 
little chance of any special improvement 
at this time. Rumors in circulation were 
that a few canners holding some stocks 
would not sell below $8.25 with one or 
two holding for $8.50 per case f.o.b. 
shipping point. 


CHICAGO MARKET 


Supply Difficulties Spreading To Fruits — 
Pumpkin Hard To Find — More Tomato 
Orders Than Canners Can Handle — Juice 
Continues To Advance — Enthusiasm For 
Corn Tapered Off A Little—Look For Con- 
tinued Strength In Beans—Applesauce In 
Plentiful Supply—Buyers Disappcinted That 
Pears Are Not Sizing—Rains Reduce Prune 
Plum Production Sharply — Percentage Of 
Fancy Pineapple Down Considerably. 


By “Midwest” 


Chicago, Ill., Oct. 6, 1955 


THE SITUATION — From reports 
reaching Chicago this week it appears 
the supply situation is getting no better 
very fast. The difficulties with which 
many vegetable canners have been faced 
is no longer any secret and now addi- 
tional troubles are showing up in the 
fruit line. Last minute reports from the 
Northwest indicate the prune plum crop 
has been severely curtailed due to an 
abundance of rain just at harvesting 
time and the total pack is expected to 
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be much less than last year. The pear 
crop is not only smaller than anticipated 
but canners are having all kinds of trou- 
ble trying to pack the sizes they have 
already booked. The fresh pears are run- 
ning small and large sizes will be at a 
premium, much to the discomfort of pri- 
vate label buyers. Hawaiian pineapple 
canners are getting a good crop from the 
standpoint of quantity but they are not 
getting the percentage of fancy grade 
that will be needed which means trouble 
in the future. 


In the face of what seems sure to be 
a very troublesome year, the trade here 
have been buying readily although cur- 
rent business is being hampered consid- 
erably by the lack of offerings and the 
fact so many canners are withdrawn 
from the market. Kraut, tomatoes and 
tomato products appear to be in the 
tightest position and now pumpkin offer- 
ings have just about disappeared. Apple- 
sauce is available in abundance or will 
be shortly although buyers here have not 
been too quick to buy, apparently work- 
ing on the theory that supplies will be 
plentiful with little chance for a price 
inerease at this timé. However, the 
overall picture is not a pretty one and 
it looks like a lot of very firm markets 
for some time to come. 


PUMPKIN—This is the time of the 
year the trade buy pumpkin and they 
have been doing just that where they 
can find it. However, local canners are 
not having too much success so far and 
most of them have withdrawn from the 
market with some of them reporting 
very drastic reductions in anticipated 
production. Most sales to this point have 
been made on the basis of $1.05 for 
fancy 303s, $1.50 for 2%s and $5.50 for 
tens. 


TOMATOES—It’s a very firm market 
all down the line as most of the industry 
seems to be enjoying more business than 
they can handle. Standard 303s are 
firmly held at a bottom of $1.35 with tens 
at $8.00 while extra stadards are strong 
at $1.50 to $1.60 for 303s and $8.50 to 
$8.75 for tens. Eastern canners are hold- 
ing standards at a bottom of $1.30 with 
some quotations up to $1.40. Further- 
more, Chicago buyers have not found it 
so easy to fall back on California offer- 
ings as canners in that area are late and 
not too anxious to sell. 


TOMATO PRODUCTS—Fancy tomato 
juice is now at a bottom of $2.50 for 46 
oz. and $1.25 for 2s with every indica- 
tion these prices could move to consid- 
erably higher levels in time to come. 
Demand from local distributors has been 
strong right along which fact, along 
with an unusual demand from the East, 
has prodded prices higher ever since the 
new pack became available. Catsup sold 
very heavily here early in the pack and 
many canners are already oversold or 
very close to it with the result very little 
of anything is offered currently. 
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CORN—The trade’s enthusiasm has 
tapered off somewhat in view of figures 
which indicate more corn was packed 
than had been anticipated a short time 
ago. However, the market in the middle- 
west is still strong and expected to stay 
that way. Fancy grade is generally 
quoted at $1.50 for 303s and $9.00 for 
tens with extra standard at $1.30 and 
$8.50. Where it can be found standard 
corn is firmly held at $1.15 for 303s and 
little or nothing offered in tens. Despite 
any ideas the trade may have to the con- 
trary, it appears this market will con- 
tinue firm at present levels. 


BEANS—Another strong market in 
the face of much shorter supplies. Fig- 
ures from Wisconsin show a pack of 
green beans at 57 percent of last year 
and a pack of wax at 72 percent of last 
year. Actually, offerings of wax beans 
from any area are very limited and it 
looks like the trade will be in trouble on 
this one. Green beans are more readily 
available although fancy grades will not 
be sufficient to care for season require- 
ments. Prices are strong on all sizes of 
better grades with further increases in 
the offing. 


APPLESAUCE—Kastern canners are 
well under way on the new pack of ap- 
plesauce and this is one item that will 
be plentiful. Prices are very reasonable 
with fancy sauce readily available at 
$1.35 for 303s and $6.50 for tens. How- 
ever, diestributors here are not hurting 
for additional supplies and have been so 
pressed for warehouse space because of 
their efforts to buy ahead on the short 
items, that sauce is being purchased only 
as needed. At current levels it appears a 
lot of sauce will be sold and canners may 
have another record year. 


PEARS—Many important pear factors 
in the Northwest are off the market at 
present as they attempt to match up the 
pack with sales to date. The problem is 
size as the fruit is running much smaller 
than usual and packing the large sizes 
already booked is going to be impossible. 
Canners are trying to substitute smaller 
sizes and are not meeting with anything 
like a happy response from the trade. 
However, it seems to be a problem of 
nature about which nothing much can be 
done. 


PRUNE PLUMS—Recent rains which 
came smack in the middle of harvesting 
time knocked a hole into production 
plans and the current pack will be away 
down from previous expectations. Open- 
ing prices have not as yet reflected this 
condition and as this is written fancy 
plums can be purchased at $1.52% for 
303s, $2.20 for 2%s and $7.50 for tens. 
Choice grade are listed at $1.42%, $1.95 
and $6.75 with standards at $1.32%, 
$1.75 and $6.00. What may be expected 
is difficult to determine at this time. 


PINEAPPLE—The current pack of 
pineapple in the Islands is tapering off 


from peak production levels and trouble 
on fancy grades is developing. The per- 
centage of fancy fruit is down consider- 
ably from normal yields and it looks 
very much like a shortage could be in 
the offing along with a price increase. 
The total pack should come close to last 
year’s totals but private label buyers are 
interested primarily in fancy merchan- 
dise and that is where the squeeze is 
likely to occur. 


CALIFORNIA MARKET 


Weather Favorable For Late Packs—Tomato 

Glut Brings Deliveries Above Last Year— 

Quality Of Bean Pack Off—Asparagus Steady 

—Corn Firm—Cocktail Marked Down—Fair 
Salmon Pack In B. C. 


By “Berkeley” 


Berkeley, Calif., Oct. 6, 1955 


THE SITUATION — Weather condi- 
tions continue favorable for growers and 
canners and late packs are progressing 
in a satisfactory manner. Attention is 
now being focused largely on tomatoes 
and the pack to date is now ahead of 
that to a corresponding time a year ago. 
Despite a much larger acreage, the pack 
lagged until late in September. The pack 
of peaches has been concluded and pears 
are about the only fruit now receiving 
attention. There have been quite a few 
sales of fruit cocktail reported in recent 
weeks at prices off regular lists and this 
has resulted in many new lists being 
brought out reflecting the downward 
trend. A feature of the market, taken as 
a whole, seems to be the heavy volume 
of buying to date and the willingness of 
buyers to accept large early deliveries. 
Some of the largest concerns reported 
having experienced record breaking 
weeks for shipments. 


TOMATOES—Tomatoes are now re- 
ceiving the undivided attention of some 
canners and working around the clock is 
quite general. During the week ending 
September 23, canners took deliveries of 
299,774 tons, against 200,774 tons in the 
corresponding week last year, boosting 
receipts for the season to 640,279 tons, 
against 635,983 tons a year earlier. 
Sales of the canned product have been 
very heavy, with some operators closely 
sold up. During the week, some canners 
who had been withdrawn on tomato past: 
are again accepting a limited amount cf 
business. Effective Oct. 1 a prominert 
packer came out with a revised list at 
advanced prices, this including its ow 
brands at $2.20 and $2.25 for No. 2°2 
fancy and $8.85 and $8.95 for No. 10s. 
Tomato puree is priced at $1.45 and $1./0 
for 1.06 puree in No. 303; $2.35 and $2.:0 
for No. 2%, and $7.25 and $7.35 for No. 
10. These prices apply on shipments 
through October 31st only and in tie 
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meantime the canner remains withdrawn 
f-om the general market. 


GREEN BEANS —Some canning of 
vrveen beans is still under way in Cali- 
fornia, but on only a limited scale. As 
was the case last year, considerable of 
‘ne pack ran to the lower grades and 
prices on these are a bit soft. The mar- 
ket is firm on the better qualities with 
a good early movement. 


PEAS & CARROTS—Peas and carrots 
of the new pack are finding a place in 
the market. An advertised brand is being 
offered at $2.00 for No. 303 and $1.17% 
for buffet. The packing of carrots is ex- 
pected to get under way in California in 
about two weeks. 


ASPARAGUS — Shipments of canned 
asparagus is picking up with some of the 
early buyers about duplicating early 
orders. This is taken to indicate that 
consumption for this time of the year is 
perhaps heavier than usual. Prices on 
this item are quite stable. 


CORN—The packing of corn in the 
Pacific Northwest is about at an end and 
this item is quite firmly held. Some im- 
portant districts had light packs and 
there has been a disposition on the part 
of the trade to anticipate requirements 
well in advance. This item seems on a 
much firmer price basis than a few 
months ago. 


COCKTAIL — Quite a few California 
packers have revised their fruit cocktail 
lists downward, effective October 1. The 
reductions are generally quite light and 
more clearly reflect the real market of 
the last two or three weeks. Here is 
probably a representative list: Fancy in 
extra heavy syrup, No. 303, $2.22%; No. 
21%, $3.47%, and No. 10, $12.80. Choice 
in heavy syrup, No. 308, $2.15; No. 2%, 
$3.35, and No. 10, $12.25. 


SALMON—A fair size pack of canned 
salmon is being made in British Colum- 
bia, with the output in good demand, 
owing to the light pack in Alaska. The 
output to September 17 amounted to 
',317,834 cases compared with 1,378,368 
ases to a corresponding date last year. 

ed salmon accounted for 243,686 cases 

* this pack, and pink salmon rolled up 
» healthy 811,357 cases, or the largest in 

any years. 


Canned salmon supplies in general for 
e Pacific Coast area are regarded as 
‘tieal, with the exception of pink and 
‘dium red halves. Some canners are 
\l wrestling with the problem of allo- 
ing their stocks of the most popular 
ms. The fall fishing season in Alaska 
ne to an end September 27, with the 
ults disappointing. Quotations on 
‘ska salmon are: Red talls, $32.00- 
'.00; halves, $19.00-$20.00; pink talls, 
-00-$23.00; halves, $12.50-$14.50; 
Red talls, $27.00; halves, $15.00- 
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$15.50; quarters, $9.50; Chums, talls, 
$18.00, and halves, $10.50. Puget Sound 
salmon is priced at $20.00 for Sockeye 
halves, $27.00 for Medium Red alls, 
$15.00-$15.50 for halves and $9.50 for 
quarters; $22.00 for Pink talls, $12.50- 
$13.50 for halves and $10.50 for chum 
halves. 


ANCHOVIES—The California Legis- 
lature in its 1955 session placed a can- 
nery limit of 21,000 tons on anchovies 
for the period of Sept. 1, 1955, through 
March 31, 1956. Landings of anchovies 
for the first three weeks totaled but 265 
tons. This fish, packed in tomato sauce, 
is priced at $5.40-$6.00 a case for 100’s 
in the 5-oz. size and $6.50-$7.00 for 48’s 
in 1-lb. ovals. 


STATEMENT OF THE OWNERSHIP, MAN- 
AGEMENT, AND CIRCULATION REQUIRED 
BY THE ACT OF CONGRESS OF AUGUST 24, 
1912, AS AMENDED BY THE ACTS OF MARCH 
3, 1938, AND JULY 2, 1946 (Title 39, United 
States Code, Section 233) of THE CANNING 
TRADE, published weekly at Baltimore, Maryland, 
for October 1, 1955. 


1. The names and addresses of the publisher, 
editor, managing editor, and business managers 
are: 

Publisher—THE CANNING TRADE, INC., 20 
S. Gay St., Baltimore 2, Md. 

Editor—Edward E. Judge, 20 S. Gay St., Balti- 
more 2, Md. 

Managing Editor—None. 

Business Manager—Arthur J. Judge, 20 S. Gay 
St., Baltimore 2, Md. 


2. The owner is: (If owned by a corporation, 
its name and address must be stated and also im- 
mediately thereunder the names and addresses of 
stockholders owning or holding 1 percent or more 
of total amount of stock. If not owned by a cor- 
poration, the names and addresses of the indi- 
vidual owners must be given. If owned by a 
partnership or other unincorpcrated firm, its 
name and address, as well as that of each indi- 
vidual member, must be given.) 


THE CANNING TRADE, INC., 20 S. Gay St., 
Baltimore 2, Md. 

Arthur I. Judge, 20 S. Gay St., Baltimore 2, 
Md.; Arthur J. Judge, 20 S. Gay St., Baltimore 
2, Md.; Edward E. Judge, 20 S. Gay St., Balti- 
more 2, Md. 


3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 per- 
cent or more of total amount of bonds, mortgages, 
or other securities are: None. 

4. Paragraphs 2 and 3 include, in cases where 
the stockholder or security holder appears upon 
the books of the company as trustee or in any 
other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting; 
also the statements in the paragraphs show the 
affiant’s full knowledge and belief as to the cir- 
cumstances and conditions under which stock- 
holders and security holders who do not appear 
upon the books of the company as trustees, hold 
stock and securities in a capacity other than that 
of a bona fide owner. 

5. The average number of copies of each issue 
of this publication sold or distributed, through the 
mails or otherwise, to paid subscribers during the 
12 months preceding the date shown above was: 
(This information is required from daily, weekly, 
semiweekly, and triweekly newspapers only.) 2414. 

Arthur J. Judge, Business Manager 

Sworn to and subscribed before me this 30th 
day of September, 1955. 

Armand H. Levin, N.P. 
(My commission expires May 6, 1957.) 
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AUTOMATIC CHLORINATION 
PAYS DIVIDENDS IN CURTICE 
FREEZING OPERATION 
(Continued from Page 9) 


designed to prevent corrosion. The cor- 
rosive chlorine-water solution is not 
formed until the gas reaches the ejector 
assembly. The most modern corrosion- 
resistant metals and plastics are used 
throughout. 


James M. Cahpell, plant manager, and 
Alfred K. Sheldon, in charge of plant 
quality control, declare that the equip- 
ment has ample capacity to chlorinate 
the plant’s peak water requirement of 
600,000 gallons per day. Now that the 
entire water supply is chlorinated, they 
have no trouble controlling bacteria and 
algae. 

The village water, already chlorinated 
and softened, is re-softened for use in 
the blanching process. This water is sel- 
dom used for cleanup or food washing 
purposes. 


EMPHASIZE CLEANLINESS AND 
AUTOMATION 


The emphasis on cleanliness and on 
automation of equipment reflects the 
general policy which has governed the 
modernization of the Bergen plant. The 
plant addition was made from poured 
concrete pillars and ceiling, eliminating 
overhead rafters which might gather 
dust. The freezer, installed in 1955, is 
a York Corporation freezer with provi- 
sion for automatic loading and unloading. 

Curtice Bros. Company, with home 
offices in Rochester, N. Y., has been in 
operation since 1868 and is one of the 
country’s oldest canners. It operates 
three plants—Bergen, Mt. Morris, and 
South Dayton, all in New York—which 
process a complete line of vegetables. 
The Bergen plant is used only for quick 
freezing; the others only for canning. 
Curtice Bros. products are sold under 
Blue Label brand name and under pri- 
vate labels. 

The Fischer & Porter Fig. 1050 
Chlorinator in the Bergen plant is one 
of three standard chlorinators made by 
the firm for use in water works, sewage 
plants, swimming pools, industrial waste 
treatment plants, and water treatment 
for power plants, food plants and dairies. 

The chlorinators can be converted 
easily to operate with pump sequencing 
systems, program control, automatic 
proportioning and remote control by add- 
ing standard accessories. Fischer & Por- 
ter Company also make a light portable 
chlorinator with carrying handle for 
emergency or standby use. 


Harry Carman, for years with the B. L. 
McCormick Co., canned food brokers of 
112 Market St., San Francisco, Calif., 
has joined the sales department of the 
United States Products Corporation, can- 
ners of San Jose, Calif. 
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CANNED FOOD PRICES ‘ 


‘Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 

Notre: Many items, particularly vege- 
tables, are withdrawn and _ prices 
represent either last prices quoted or 
for regular customers only. 


ASPARAGUS 
Calif., Fey. All Gr. No. 2 
Colossal 5.00 
Mammoth 4.90 
Large 4.85 
Gr. & Wh., Tips, Colossal............ 4.35 
Ungraded 3.65 
No. 10 Cut Spears............ 16.00-16.50 
Pic., all Gr., 3.30 
i 2.87% 
N. J., Fey. All Gr. No. 300 
Mammoth Spears. 4.10 
Large Spears 3.95-4.00 
Mid-W., Fey All Gr. Cuts & _— 
No. 8 oz 1.65 
No. 1 Pic 1.77% 
No. 300 2.30 
No. 10 16.00 
BEANS, Srrinciess, GREEN 
MARYLAND 
Fey., Fr. Style, 8 O2....ccccccccocscesses 1.00 
1.45-1.60 
No. 10 8.00-8.25 
Fey., 3 sv., Cut, No. 308......1.55-1.60 
No. 10 8.75 
Ex. Std., Cut Gr., 8 oz....... .90-.92% 
1.30-1.45 
No. 2% 2.00 
No. 10 7.00-7.25 
Std., Cut, Gr., No. 303...2...1.05-1.15 
No. 2% 1.70-1.75 
No. 10 5.50-6.25 


New & Pa. 


Wh., Fey., 2 sv., No. 303....2.50-2.75 


3 sv. 2.35 
Cut, Fey., 3 sv., No. 303....1.70-1.75 
Cut, Fey., 4 sv., No. 303......1.55-1.60 

No. 10 8.75 
Ex. Std., Cut, No. 303.......... 1.30-1.50 

No. 2% 2.25-2.50 

7.50-8.25 

No. 10 6.50-6.75 
Fey., Fr. Style, Cut, Gr., 

No. 303 1.50 
Fey., 3 sv., cut, wax, 

No. 303 1.75-1.85 

9.50-10.00 
Ex. Std., No. 303 1.55-1.60 

No. 10 7.00-7.25 
WISCONSIN 
Gr. Wh., Fey., 2 sv., 

No. 308 2.35-2.45 

No. 10 12.50 

No. 10 11.50 
Cut, Fey., 3 sv., No. 303.............. 1.55 

8.75-10.00 

-1.40-1.45 

...8.00-9.50 

1.35 

7.50 

6.25 
1.10-1.15 

Wax, Cut, Fey., 3 sv 

No. 10 

4 sv. 1.55-1.60 

No. 10 8.50 

5 sv. 1.25-1.30 


N.W. & Cal. Blue Lakes 

Wh., Fey., 2 sv., No. 303.... 
No. 10 
3 sv., No. 303.. 


2.25-2.40 


Vertical, Fey., 3 sv., No. 303......2.45 

Cut, Fey., 3 sv., No. 303... 

No. 10 

No. 10 9.35 
Bix. 4 Mos SOB 1.65 
x. Me. BOB 1.45 

No. 10 8.35 

No. 10 7.35-8.15 
Ozarks, Std. Cut, Gr. 303’s..1.00-1.05 

No. 10 5.00-5.50 
Ex. Std., No. 303 1.10 
Texas, Std., Cut, No. 308............ 1.05 

No. 10 5.50 


BEANS, LIMA 

EAST 

Fey., Tiny Gr., No. 308........ 2.60-2.70 
Small 2.25-2.35 
No. 10 13.00 
Medium 2.00-2.10 
No. 10 11.75 

Ex. Std. Gr. & Wh., No. 308......1.35 

St. Gr. & Wh., No. 3038.........00000 1.10 
No. 10 7.50 

Md., Fey. cut, Diced 308s....1.00-1.05 

Fey., Sliced No. 1.20-1.25 

WISCONSIN 

No. 303 
No. 10 6.25 

Diced, No. 303 1.05 

No. 10 5.00-5.25 


N. Y. Fey., Cut & Diced 808s..1.05-1.10 


Sliced 303s 1.25 
CARROTS 
Wis., Fancy, Diced, 
No. 303 1.05 
No. 10 5.25 
East, Fey., Diced, 


BOB 1.15-1.20 
No. 10 5.75-6.00 


CORN— 
EAst (many withdrawn) 
W.K. & C.S. Golden 


9.00-9.25 
No. 10 8.00-8.50 
1.15-1.25 
No. 10 7.00-7.50 
Shoepeg, Fey., No. 308........1.65-1.70 


No. 10 8.50 

Mipwest (few quotations) 

W.K. & C.S. Golden 

Fey., No. 308...... 1 .45-1.55 
12 oz. vac 1.50 

No. 10 8.00-8.50 

No. 10 7.00-7.50 


W.K. & C.S. Co. Gent. 
Fey., No. 5001.65 


No. 10 9.25 

Ex. Std., W.K. Wh., No. 3038......1.25 

PEAS 

Eastern Alaskas 

2.05-2.15 
No. 10 ..12,00-12.25 

Fey., 3 sv., No. 8038..........000 1.65-1.75 
No. 1 9.00-9.50 

Ex. Std., 2 sv., No. 308........ 1.55-1.60 
No. 10 8.00 
No. 10 7.50 
No. 10 7.00-7.25 

Std., 3 sv., No. 
No. 10 7.00-7.25 
No. 10 6.50-7.00 
Ungraded, No. 303............ 1.20-1.25 
No. 10 6.50 

Eastern Sweets 


Fey., Ung., No. 308..............1.55-1.65 


No. 10 8.50-9.00 
Ex. Std., Ung., No. 303........ 1.30-1.35 
No. 10 7.50-8.00 
4 sv. 8.25 
Std., Ung., No. 308.............. 1.20-1.25 
7.50-7.75 
Midwest Alaskas 
Fey., 1 sv., No. 303 2.50 
No. 10 13.75 
No. 10 12.50 
3 sv., No. 303 1.65-1.70 
9.50 
Ex. Std., 3 sv., No. 303 1.40-1.45 
No. 10 8.50 
Std.. 4 sv., No. 221.25 
No. 10 6.50-6.75 
Midwest Sweets 
No. 10 3.50 
5 sv., No. 303 1.45 
No. 10 8.00 


Ungraded, No. 308.. 55 


No. 10 8.50-8.75 
Ex. Std., 4 sv. & Ung., 
No. 303 1.3216-1.35 
No. 10 7.75 
5 sv., No. 303 1.30 
No. 10 7.50 
PUMPKIN 
Midwest, Fey., No. 303..(mom.) 1.05 
SAUERKRAUT 
1.55 
No. 10 5.75 
Midwest, Fey., 
1.25 
(nom.) 5.50 
SPINACH 
Tri-State, Fay., 8 .80 
No. 303 1.20-1.25 
No. 2% 1.80-1.85 
No. 10 6.00-6.25 
Ozark, Fey., No. 1.55-1.60 
No. 10 5.25-5.50 
No. 303 1.15-1.25 
1.60-1.80 
No. 10 4.75-5.50 
TOMATOES 
Tri-STATES (most withdrawn) 
No. 10 8.50 
No. 2% 2.15-2.20 
No. 10 7.75-8.25 
INDIANA, Ex. Std., No. 1........... 1.15 
1.50-1.60 
No. 214 35-2.45 
No. 10 8.50-9.00 
No. 2% 2.20 
No. 10 8.00 
Calif., 
No. 
No. 
No. 
Ex. Std., No. 303 1.40 
No. 21%4 2.05 
7.50 
1.221%4-1.30 
No. 2% 1.80-1.85 
No. 10 6.50-7.00 
Ouarks, Bbd., -80-.85 
No. 303 1.15 
TOMATO CATSUP 
Calif., Fey., 14 1.90 
No. 10 10.50 
Ind., Fey., 14 o2.....(mom.) 1.75-1.95 
(nom.) 11.00-12.00 
Md., Fey., No. 10 Nom 


TOMATO PASTE (Per Case) 
No. 10 (per doz.)..........11.00-15.50 


Nom. 
TOMATO PUREE 

Calif., Fey., 1.06, No. 303..1.45-1.50 
No. 2% 2.35-2.40 
No. 10 7.25-7.35 

End., Fey., 1.066, 1.00 
No. 2 1.60 
No. 10 7.00 
No. 10, 1.06 8.50 

No. 10 7.75 

FRUITS 
APPLE SAUCE 

East, Fey., No. 1.25-1.30 
No. 10 6.50-6.75 

Calif. (gravensteins) 
No. 10 8.00 

APPLES (East) 
9.00-10.50 
APRICOTS (New Pack) 

Halves, Fey., No. 3.45-3.55 
11.60-12.15 

Choice, No. 2%. 
10.15-10.75 

Std., No. 2% 2.60-2.70 
No. 10 9.15-9.75 

Fey., Wh. Peeled, No. 2%.......... 3.50 
Unpeeled 2.27% 

CHERRIES (New Pack) 

R.S.P., Water, No. 303........ 1.80-1.85 
No, 2 2.10 
No. 10 9.25-10.00 

Calif., R.A., Fey., No. 2%%4......... 4.20 

Choice, 8 oz 1.50 
No. 303 2.60 
No. 2% 4.00 


Northwest, R.A., Ch., 8 


No. 303 2.42% 
No. 2% 5.95 
No. 10 15.90 
N. Y. Dark Bing Ch., 
No. 303 2.35-2.75 
Fey., No. 303 2.22% 
No. 2% 3.47% 
No. 10 12.80 
Choice, No, 303 2.15 
No. 2% 
No. 10 12.25 
PEACHES 


Calif., Cling, Fey., No. 303..2.00-2.05 


No. 2% 3.10-3.20 
No. 10 11.00 
Choice, No. 1.8744-1.90 
No. 2% 2.75-2.85 
No. 10 10.25-10.50 
1.77%-1.80 
No. 2% 
No. 10 9.40-9.60 
Elberta, Fey., No, 2%.......... 3.45-3. 
No. 10 11.5 
Choice 2 
PEARS 
Calif. & N.W., Fey., No. 308....2.35 
No. 2% 3.75 
No. 10 13.50 
Chokes, No. B08 2.20-2.25 
No. 2% 3.40 
No. 10 12.50 
Std., No. 303 2.00 
No. 2% 3.15 
No. 10 11.50 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2........ 2.95 
No. 2% 3.45 
No. 10 13.10 
Crushed, No. 2 2.40 
No. 2% 2.95 
No. 10 9.60 
Choice, SI., No. 2 2.40 
No. 2% 2.85 
No. 10 12.00 
Std., Half Slices, No. 2........ 
No. 2% 2.70 
10.60-10.80 


PRUNE PLUMS 


N.W., Fey., No. 2022.45 
No. 10 7.50-8.25 
No. 2% 2.00 
No. 10 6.50 
JUICES 
APPLE 
46 oz. tin 2.40 
CITRUS, BLENDED 
Withdrawn 
GRAPEFRUIT 
Fla., No. 2 87% 
46 oz. 1,85-1.90 
No. 10 3.85 
ORANGE 
Withdrawn 
Withdrawn 
PINEAPPLE 
Hawaiian, Fey., No. 1.00 
46 oz. 2.12% 
No. 10 4.40 
TOMATO 
46 oz. 2.40-2 50 
WW. & Pan, Ne. 1.20 
46 oz. 2.50-2.60 
46 oz. 2.50-2.60 
No. 10 490 
46 02. 2.40-. 90 
No. 10 4.60 
FISH 
SALMON—PER CASE 
Alaska, Red, No. 1T......... 32.00-3. .00 
Medium Red, 
y's 
Pink, ‘Tall, NG. 22.00-2 .00 
14's 12.50-1 
SARDINES—Per CAsE 
Maine, Oil Keyless.......... 8.00 
TUNA—Pasr CASE 
Fey., White Meat, 14’s......12.50-14.25 
Fey., Light Meat, 14’s......11.50-! 2.00 
Std., Light 
Chunks 10.00-10.50 
Grated 7.75-8.00 


| 

| 

13.00 
2.15-2.26 

; 


WANTED and FOR SALE . 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
sire or call: Ashley Mixon, Canning Machinery Exchange, Plain- 
view (West) Texas. 


We manufacture complete lines of food processing machinery 
‘or canned, frozen and fresh packed products. Wire us regard- 
ng your requirements. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—One Angelus Closing Machine #29P set for 
+2 cans; one 60 HP HRT Brick Set Boiler will trade for 30 HP 
Upright or Scotch Marine Boiler. Adv. 55191, The Canning Trade. 


FOR SALE—(3) Ammonia Compressors: York 11 x 13, Frick 
9 x 9, Frick 8 x 8; (3) 50 gal. and (1) 80 gal. St. St. Jacketed 
Tilt Kettles; (30) St. St. and St. Clad Stationary Jacketed 
Kettles from 40 gal. to 200 gal.; (30) Stainless Steel Tanks 
from 40 gal. to 10,500 gal. sizes; (40) Welded Steel Tanks with 
Lastiglas or Mammut Lining from closed breweries (up to 
23,400 gal. sizes); Fitzpatrick Stainless Steel Comminuting 
Machines, Models D6 & F; Hope Machine Co. type 18 Semi- 
Automatic Single Piston Stainless Steel Filler, agitated Hopper, 
rising table; Niagara Stainless Steel Filter 110 sq. ft. Perry 
‘quipment Corp., 1402 N. 6th St., Philadelphia 22, Pa. 


NEW-USED CANNING AND FOOD PROCESSING MA- 
CHINERY—Advise your requirements. Send list machinery you 
have to sell. Otto W. Cuyler, Webster, N. Y. 


FOR SALE—Remanufactured Boilers: 500 H.P. Cleaver- 
Brooks Self Contained Oil Fired, 200 PSI; 150 H.P. Package 
Type, Oil Fired, 150 PSI; 150 H.P. Erie City with Hand Fired 
Grates, 150 PSI. Write: W. B. Osgood, 4100 Roland Ave., Balti- 
more 11, Md. Phone: CHesapeake 3-6506. 


WANTED—MACHINERY 


WANTED—One each, No. 1 and No. 2% Continuous Tomato 
Cookers and Coolers. State age, make and price. Adv. 55241, 
The Canning Trade. 


WANTED—Steam Flow Change Parts for Canco 006 Closing 
Machine, various sizes. Adv. 55253, The Canning Trade. 


WANTED—Small Tomato Juice Extractor. State make, con- 
dition, capacity and price. Murphy Canning Co., Verona, N. Y. 


FOR SALE—FACTORIES 


FOR SALE—Canning Factory including Equipment and 
“arms containing over 500 acres in Carroll County, Maryland. 
Will sell separately or in entirety. G. E. Robertson Co., 332 
iquitable Bldg., Baltimore 2, Md. Phone: SAratoga 17-3428. 


FOR SALE—Cannery: All modern plant. A well organized 

-ompany in continuous operation for 45 years; shows excellent 
ast record with still better future; 45 acres land, 36 acres under 
iltivation; R.R. Siding; low freight rates; complete factory 
ith labor saving machinery and equipment; substantial ware- 
use; trucks, tractors, etc.; ample water, good sewage disposal; 
‘counts number some of the best; pack vegetables under own 
bels, located in Southeastern Pennsylvania edge of thriving 
wn, highly productive farming community; owner passed 
vay; widow wishes to sell. Reasonable price. Details furnished 
on request. E. M. Koryta Co., 819 National City Bank Bldg., 
eveland, Ohio. 


FOR SALE OR LEASE—Canning Plant located in Mid-West, 
uipped for the packing of whole kernel and cream style corn. 
cated in good agricultural area, 200,000 case capacity. Owners 
‘| sell or make partnership arrangements with responsible 
vties. Owners wish to retire from responsibility. Excellent 
portunity for right individual. Adv. 55260, The Canning Trade. 
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WANTED—FACTORY 


WANTED TO RENT—Cannery equipped for beans and toma- 
toes in Florida. Give full details regarding raw stock and 
capacity. Adv. 55259, The Canning Trade. 


MISCELLANEOUS 


ENGINEERING SERVICE—Realize the full efficiency of your 
plant operation. Plant layout, Preventative Maintenance, Equip- 
ment Recommendations, Machinery Design, Quality Control 
Analysis. Efficiency through engineering. Connie Staffa, Food 
Processors Engineering Service, Manor Road, Glen Arm, Md. 


COMPLETE BEDDING OUTFITS—For Rent or Sale to house 
extra laborers. Interstate Bedding Co., 1621 W. Carroll Ave., 
Chicago 12, Ill. Tel. CHesapeake 3-4660. 


VINER APRON SPECIALISTS—AIll types of Viner Aprons; 
endless, lacing slat, and zipper. Curtain, undercarrier and other 
canvas needs. Nationwide service. Berry Canvas Goods, Inc., 
123 Delancey St., Philadelphia, Pa. 


WANTED—To buy job lots of canned foods, all sizes. Schmidt 
Wholesale Grocery, 818 Banklick St., Covington, Ky. 


MR. FOOD PACKER—If you are interested, we are ready to 
buy job lots, distressed and salvaged canned as well as frozen 
foods of all types and sizes. Adv. 55252, The Canning Trade. 


WANTED—Offerings on dents, rusts, out of condition canned 


goods. Ken Evans, 2935 Russell, Detroit 7, Mich. 


PIEDMONT LABEL INC 
-LITHOG RAPHE 


BEDFORD 
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HAMACHEK 


Viner Power 
Plants 


22 


Supply Economical Power 
. . . Dependable, Steady, 
Accurately Controlled... 


HAMACHEK-WAUKESHA 4 or 6 Cylinder 
Power Plants have been specially engineered 
to meet every requirement demanded by 
Viner Drives. Users everywhere express great 
satisfaction with the performance and econ- 


omy of these dependable power units. 


More than 2,200 Hamachek Waukesha Power 
Units were used for driving Viners during 


this year. 


Ask for full information. 


Kewaunee, 


Established 1880 Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 


Planters Manufacturing Company, Portsmouth, Virginia 
Riverside Manufacturing Company, Murfreesboro, North Carolina 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Maryland 


CANNERS MACHINERY AND EQUIPMENT 


Berlin-Chapman Company, Berlin, Wisconsin 

Burt Machine Company, Baltimore, Maryland 
Chisholm-Ryder Company, Niagara Falls, New York 
Dixie-Way Machine Co., Lakeland, Florida 

Food Machinery & Chemical Corporation, Hoopeston, Illinois 
Frank Hamachek Machine Company, Kewaunee, Wisconsin 
Huntley Manufacturing Company, Brocton, New York 

F. H. Langsenkamp Company, Indianapolis, Indiana 
Manitowoc Engineering Co., Manitowoc, Wis. 

Maryland Engineering Co., Randallstown, Md. 

A. K. Robins & Company, Incorporated, Baltimore, Maryland 
Scott Viner Company, Columbus, Ohio 

United Company, Westminster, Maryland 

Urschel Laboratories, Valpariaso, Indiana 


CANS 


American Can Company, New York City 

Continental Can Company, New York City 

Crown Cork & Seal Co., Inc., Can Div., Philadelphia, Pa. 
Heekin Can Company, Cincinnati, Ohic 

National Can Corporation, Chicago, Illinois 


FLAVOR ENHANCERS 
Ac'cent-International, Chicago, 


Corn Products Sales Co., New York City 
INSURANCE 
Canner’s Exchange, Lansing B. Warner, Incorporated, Chicago, Illinols 


INSECTICIDES AND FUNGICIDES 


DuPont Co., Grasselli Chemical Division, Wilmington, Delaware 
Niagara Chemical Division, FMC, Middleport, New York 
U. S. Rubber Company, Naugatuck, Connecticut 


LABELS 


Gamse Lithographing Company, Baltimore, Maryland 
Muirson Label Company, Meriden, Conn. - Peoria, Ill.-San Jose, Calif. 
Piedmont Label Company, Bedford, Virginia 


SEASONINGS 
Wm. J. Stange Company, Chicago, Illinois 


SEED 


Associated Seed Growers, Incorporated, New Haven, Connecticut 
Ferry-Morse Seed Company, Detroit, Michigan 

Michael Leonard Company, Chicago—Sioux City 

Northrup, King & Company, Minneapolis, Minnesota 

F. H. Woodruff & Sons, Incorporated, Milford, Connecticut 


SUGAR 
Corn Products Sales Company, New York City 
SWEETENERS—(Dietetic) 


DuPont Co., Grasselli Chemical Division, Wilmington, Delaware 
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